REVIEW OF THE OCCURRENCE OF OCHRATOXIGENIC FUNGAL SPECIES AND OCHRATOXIN A IN SOME AGRICULTURAL PRODUCTS
The OTA-producing moulds are widespread in fruits, fruits products, cereals and their products in our country. Milić (16) and Škrinjar et al. (5, 17) established that A. awamori and A. niger were found to be the most frequent among aspergilli isolated from oranges, apples, peaches, hazelnuts, raisins and orange juice (Table 3) . A. niger and P. aurantiogriseum had a significant share in the mycopopulations isolated from various frozen vegetables as well as from cereals and cereal products (19, 20) . In many countries, special attention has been paid to OTA accumulation in fresh and dried figs (21) (22) (23) (24) (25) .
Doster et al. (24) and Bayman et al. (22) , while investigating OTA production in figs grown in California, established that about 40% of the fruits contained more than a trace amount of OTA. Commercially cultivated figs that were naturally infected with Aspergillus species Section Circumdati (A. alliaceus, A. melleus, A. ochraceus, A. sclerotiorum) contained OTA at concentrations from zero to 9600.00 µg/kg (Table 6) .
A high contamination of fresh and dried fruits with OTA-producing fungi and OTA is often observed in Mediterranean regions. Zohri and Ardel-Gawad (26) studied OTA contents in dried figs, apricots and plums in Egypt and found up to 120.00 µg/kg in dried figs, 110.00 µg/kg in dried apricots and 280.00 µg/kg in dried plums. In Turkey, Özay and Alperden (27) analyzed 103 fig samples and found only a 3% incidence of OTA (5.20 -8.30 µg/kg) ( Table 6) . Table 6 gives OTA concentrations established in various fresh and dried fruits and vegetables in different countries according to the literature data (17, 22, 24, 27, 28, 29) . The presence of mycotoxins can be also detected in the parts of fruit tissue where fungal infection could not be observed. Engelhardt et al. (28) , while studying OTA contamination in several fruits after the removal of rotten tissue, established the toxin in cherries at the levels up to 27.10 µg/kg and lower levels in tomatoes, strawberries, apples and peaches (Table 7) . These findings indicate the potential hazard in fruits intended for consumption, even after the removal of rotten parts. The occurrence of OTA in fruit juices and related products. OTA was also often detected in fruit juices by numerous researches. According to Majerus et al. (30) , low levels of OTA were found in Germany in blackcurrant, tomato and carrot juices (Table 8) . Filali et al. (31) analyzed 14 samples of various fruit juices (orange, mango, pineapple, clementine, grapefruit and peach juices) from Morocco. They found that the grapefruit juice contained OTA at a concentration of 1160.00 ng/l, but no OTA was observed in the other samples at the levels above the quantification limit of 0.01 µg/l. Occurrence of OTA in wines. There are a lot of data which reported the presence of OTA in wines. Zimmerli and Dick (32) pointed out that the mycotoxin is produced after the grape harvest, but prior to the alcoholic fermentation. Some researchers (33, 34) found that the production of OTA may take place in the vineyard, where several factors affect fungal development and OTA accumulation. These factors include: a) climatic conditions and latitude, b) contact between barriers and relevant mycotoxigenic fungi, c) wounds or injuries that allow the fungus penetration into the fruit and predispose it to infec-tion, d) grape cultivation practices, including the use of fungicidal treatments and phytosanitation, and e) the wine-making techniques, including the type of maceration and conditions of fermentation (34, 35, 36, 37, 38, 39) . Some data on the presence of OTA in wines are given in Table 9 . 
